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> Exclusive hire of the Harbour View Suite or the
Waterside Suite from 7pm to 1am

> Exclusive use of your sunset roof top terrace
with stunning views of the vibrant harbour
and riverside

> Summer cocktail on arrival made with
sustainable and locally sourced ingredients

> Your choice of a 3-course seasonal seated
dinner or a BBQ inspired buffet

> Hydration station throughout the event
> Selection of locally sourced rums, gins, ciders,
beers and English sparkling wine available on

a fully stocked private bar

> DJ, disco equipment and disco lighting to play
all the summer classics

> All staff and security included
> Event Manager to help with your

event requirements in advance and
on the day of your event

M Shed is a museum celebrating Bristol,

its places, its people, and their stories.

Why not add on a viewing of one of our Bristol
galleries to make for a truly unique event.

All our party details including timings, menus,
drinks, and entertainment are flexible so please
speak to us for a bespoke quote.

For more information, call us 0117 927 3086 or

email events.mshed@compass-group.co.uk
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M Shed, part of Bristol Museums
Development trust, is a registered charity.

By holding your event with M Shed you are
helping us care for the treasures in our
collections, run our exciting learning and
engagement programmes, as well as
continue to put on world-class exhibitions
across all our Bristol sites.

Click here for mofe“
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01

We are
committed to a
net zero target
by 2030

03

We have a British-first
sourcing policy on all
fresh produce and we
are proud to have
invested in many
longer term
partnerships

05

All our meat,
dairy and poultry
is Red Tractor
farm assured

07

We only use fish
which is Marine
Conservation

02

Over 90% of our
fresh produce is
sourced locally
in the UK

04

All our fresh
eggs are British
free-range

or organic

06

We only use pole
and line-caught
tuna, a sustainable
fishing method used
to catch tuna, one
fish at a time

08

All our fresh and
frozen prawns are
Marine Conservation

; sustalnablllty prqctlces

" Society certified Society certified

We Iove Iocal here are just some of the Iocal suppller we support

Hobbs JOHN SHEPPARD CLIFTON

Eac_)];lesre;,r catering butchers COFFEE ROASTERS

For more information, call us 0117 927 3086 or
email events.mshed@compass-group.co.uk



https://restaurantassociates.co.uk/community/sustainability-pledges/

